CRAB CAKES
6 CANS CRAB CLAW
2 CANS LUMP CRAB (DO NOT ADD LUMP TO INTIAL RECIPE, WAIT UNTIL ENTIRE RECIPE IS COMPLETE AND LIGHTLY FOLD IN THESE 2 CANS)

4 CUP MAYO

¼ CUP WORCHESTSHIRE

2 T OLD BAY

¼ CUP PARSLEY (CHOPPED)

4 EGGS

2 LEMONS (JUICED)

8 CUPS PANKO
MIX WET & SEASONING TOGETHER SEPARATE 
MIX WELL WITH HANDS

FOLD IN JUMBO LUMP CARFULLY, DO NOT BREAK LUMPS INTO PIECES 

PORTION WITH BLACK SCOOP

